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SUMMARY

P o s s i b i l i t y  o f  p r o d u c t i o n  and some q u a l i t y  
c h a r a c t e r i s t i c s  o f  d ry  sausa ge s  made o f  p o u l ­
t r y  meat w i t h  pork o r  p o u l t r y  f a t  t i s s u e  ( i n  
P r o p o r t i o n  60/40)  in d o m e s t i c  c o n d i t i o n s  have 
been s u b j e c t  o f  the  r e s e a r c h .

Cry s a u s a g e s  p r o d u c e d  o f  brffaVt had more p r o ­
t e i n s  and l e s s  w a t e r  c o m p a r i n g  t o  s a u s a g e s  
Made f r o m t h i g h  m e a t .  A l s o ,  amount  o f  w a t e r  
d e c r e a s e d  b u t ,  q u a n t i t y  o f  f a t  and p r o t e i n s  
i n c r e a s e d  through th e  a g i n g  ( d r y i n g )  reg a rd le s s  
to  w h i c h  k i n d  o f  mea t  o r  f a t  was u s e d .

M i c r o b i o l o g i c a l  e x a m i n a t i o n  d i d n ’ t show p re -  
sen c e  o f  any  p a t h o g e n i c  m i c r o o r g a n i s m s  in 
r aw m a t e r i a l  o r  i n  p r o d u c t s .  Do m in a n t  m i c r o -  
f l o r a  on end o f „ f e r m e n t a 1 1 on p r o c e s  w e r e  l a -  
t t o b a c i l l i  ( 1 0 ,  p e r  g i n s a u s a g e s  made o f  
t h i g h  m e a t ,  1 0 / p e r  g i n  s a u s a g e s  made o f  
b r e a s t  m eat)..

h e i g h t  l o s s  was  l e s s  ( f o r  a b o u t  4%)  i n  d r y  
^ u s a g e s  made f r om t h i g h  m e a t .  T o t a l  w e i g h t  
i ° s s  was f r om 32 to  36%.

By s e n s o r i a l  a n a l y s i s  was  c o n c l u d e d  t h a t  
u s i n g b r e a s t  mea t  and p o u l t r y  f a t  p r o d u c t s  
cOu ld  be made.  Th e y  a r e  a c c e p t a b l e  and o f  spe- 
c i f  i c q u a l i t y ,  e s p e c i a l l y  i n  t h e i r  f l a v o u r s .

I n f l u e n c e  o f  a d d i n g  d i f f e r e n t  q u a n t i t i e s  o f  
MSPM of tu rkey  and c h i c k e n  on q u a l i t y  c h a r a c ­
t e r i s t i c s  o f  f e r m e n t e d  s a u s a g e s  was i n v e s t i ­
g a t e d  by t h e  o t h e r  a u t h o r s  t o o :  McMahon and 
Da w s o n , ( 1 9 7 6 )  ; D h i l l o n  A . S .  and M a u r e r  A . J .  
( 1 9 7 5 ) .

Dawson (1 9 7 0 )  was e x a m i n i n g  s e m i d r y  f e r m e n t e d  
s a u s a g e s  t h a t  c o n t a i n  p o u l t r y  o r  t u r k e y  meat  
i n  c o m b i n a t i o n  w i t h  25% o r  50% o f  b e e f .  A c c o r ­
d i n g  t o  t h i s  a u t h o r ,  s a u s a g e s  w h i c h  c o n t a i n e d  
o n l y  p o u l t r y  o r  t u r k e y  meat  w e re  o r g a n o l e p t i ­
c a l l y  e s t i m a t e d  as  w o r s e  t h a n  t h o s e  p r o d u c e d  
w i t h  a d d i t i o n  o f  b e e f .

K e l l e r  and A c t o n  ( 1 9 8 4 ) ,  u sed  l y o p h i l i z e d  and 
f r o z e n  c o n c e n t r a t e s  o f  P e d i o c o c c u s  c e r e v i s i a e  
i n p r o d u c t i o n  o f  s e m i d r y  f e r m e n t e d  s a u s a g e s .  
They  s u r v e y e d  number  o f  b a c t e r i a  d u r i n g  the  
p r o c e s s  o f  p r o d u c t i o n ;  w a t e r  h o l d i n g  c a p a c i ­
t y ,  c h e m i c a l  c o m p o s i t i o n ,  pH, w e i g h t  l o s s  and 
s e n s o r  c h a r a c t e r i s t i c s .  A u t h o r s  a n n o u nc e  t h a t  
t o t a l  b a c t e r i a l  c o u n t s  was up t o  lO^and  weight 
l o s s  was 20-25% f o r  10-12 d a y s  d r y i n g  p e r i o d .  
W a t e r - c o n t e n t  was f r om 4 3 , 8%  to  4 7 , 8 % ,  albumen 
con t e n t  3 4%.

' S u r v i v a l  o f  c h o s e n  p a t h o g e n i c  m i c r o o r g a n i s m s  
d u r i n g  p r o d u c t i o n  o f  f e r m e n t e d  t u r k e y  s a u s a ­
ges  was s u b j e c t  o f  r e s e a r c h  by B a r a n  and S t e ­
phens on  ( 1 9 7 5 )  .

N e d e l j k o v i c  and B o g o j e v i c  ( 1 9 7 9 ) ,  g i v i n g  a n a ­
l y s i s  o f  p o u l t r y  mea t  p r o d u c t s  o f  Y u g o s l a v i a n  
m a r k e t ,  a f f i r m  t h a t  d r y  s a u s a g e s  made o f  p o u l ­
t r y  mea t  a r e n ’ t p r e s e n t .  The a u t h o r s  p o i n t  
t h a t  p o u l t r y  mea t  i n d u s t r y  s h o u l d ,  f i r s t  in 
r e s e a r c h  and t h e n  i n p r o d u c t i o n ,  a p p r o a c h  s o l ­
v i n g  o f  t h i s  p r o b l e m  and o f f e r  t h e s e  p r o d u c t s  
t o  t h e  m a r k e t ,  h a v i n g  good c h a n c e s  t o  f i n d  
w i d e  a c c e p t a n c e .

'NTRODUCTION

^ ' t h  i n  p r o d u c t i o n  p r o d u c t s  o f  p o u l t r y  meat  
r u ' e  i s  t o  u se  b r e a s t  and t h i g h  mea t  which a r e  
Ih e  most  v a l u a b l e  p a r t s  o f  p o u l t r y  c a r c a s s ,  
' r umi c  and a l . (  1 9 7 4 ) ,  H o l l e y  R . A . a nd- a l . (1986) .
'b  i s  a l s o  known t h a t  b e t w e e n  t h o s e  two k i n d s  

mea t  t h e r e  a r e  s i g n i f i c a n t  d i f f e r e n c e s  c h e ­
m i c a l  and s t r u c t u r a l ,  as w e l l  as  i n  t e c h n o l o ­
g i c a l  and o t h e r  c h a r a c t e r i s t i c s  ( D a k i c  , 1967 ) ,  
■''hat i s  o f  g r e a t  i m p o r t a n c e  f o r  t e c h n o l o g y  of  
P r o d u c t i o n  and q u a l i t y  o f  f i n a l  p r o d u c t s .

b a s t  y e a r s  many w o rk s  w e r e  p u b l i s h e d  a b o u t  
b'sage o f  mec ha n i ca  11 y s e pa r a t ed p o u l t r y  meat  
' M S P m ) and i t s  i n f l u e n c e  on q u a l i t y  o f  meat  
P r ° d u c t  s .

bar an  e t  a l . ( 1973 ) r e p o r t e d  p r e l i m i n a r y  r e ­
m i t s  on p r o d u c t i o n  o f  d r y  f e r m e n t e d  t u r k e y  
Sao s a g e s  and a c c o r d i n g  t o  t h e i r  r e s u l t s  t he  
most a c c e p t a b l e  w e r e  t h e  s a u s a g e s  p r o d u c e d  
¡Js i ng  me thod o f  s m o k i n g :  2 7 °C - 3  h o u r s ;  3 2 ° C  - 

h o u r s  and 4 7 ° C  - 5 h o u r s .  P r o l o n g e d  t im e  o f  
S|R o k i n g ,  g i v e s  t h e  p r o d u c t  u n d e s i r a b l e  b i t i n g  
âc i d t a s t e .

O a l y s i n g  i n f l u e n c e  o f  d i f f e r e n t  q u a n t i t i e s  
MSPM i n  p r o d u c t i o n  o f  f e r m e n t e d  s a u s a g e s  

Y u s i n g  s t a r t e r  c u l t u r e s ,  H o l l e y  R . A .  and 
* * • ( 1 9 8 6 ) ,  c o n c l u d e  t h a t  a d d i n g  up t o  15% 

SPM do n o t  e f f e c t  m i c r o b i o l o g y  o f  p r o d u c t ,  
ar|6 u s i n g  o f  10% MSPM c o u l d n ’ t  be t r a c e d  in 
° r 9 a n o 1e p t i c a 1 a n a l y s i s .

I n  t h i s  w o r k ,  we s e t  o u r  t a s k  as t o e x a m in e  
p o s s i b i l i t i e s  o f  p r o d u c t i o n ’ o f  d r y  s a u s a g e s  
made o f  p o u l t r y  mea t  and some o f  t h e i r  q u a l i ­
t y  c h a r a c t e r i s t i c s .

MATERIALS AND METHODS

F o r  . e x p e r i m e n t a l  p r o d u c t i o n  o f  d r y  s a u s a g e s  
made o f  p o u l t r y  meat  f r o z e n  b r e a s t  mea t  was 
u s e d ,  t h e n  b r o i l e r  t h i g h  m e a t ,  p o u l t r y  f a t ,  
p o rk  f a t  t i s s u e ,  s a l t ,  s u g a r ,  sod ium n i t r i t e  
and s p i c e s .  P r o p o r t i o n  b e t w ee n  meat  and f a t  
was 6 0 : 4 0 .  Mix was p r e p a r e d  i n c u t t e r  u s i n g  
u s u a l  p r o c e d u r e  and s t u f f e d  In t o p i g ’ s s m a l l  
i n t e s t i n e s  w h i c h  w e re  p a i r e d  on 12 cm l e n g t h .  

Smoking and d ry ing  o f the  product was done in  c l i ­
m a t e - c h a m b e r  i n  Y u g o s l a v i a  u nd e r  f o l l o w i n g  
c o n d i t i o n s :  r i p e n i n g  and smok ing  - 2 days  
u n d e r  18 °C  and 88% r e l a t i v e  h u m i d i t y ;  d r y i n g  
- 12 d a y s  u nd e r  18 °C and 86 t o  72% r e l a t i v e  
h urn i d i t y  .

C h e m i c a l  and p h y s i c a l  i n v e s t i g a t i o n s  i n c l u d e d  
c h a n g e s  o f  b a s i c  c h e m i c a l  i n d i c a t o r s :  w a t e r ,  
f a t ,  p r o t e i n s  ( A . O . A . C .  m e t h o d ) ,  pH (pH-me- 
t e r  Ma 5722 " I s k r a "  YU)  and a v a l u e s  (a -Wert 
M e s s e r  " L u f f t "  - G e r m a n y ) .  w

M i c r o b i o l o g i c a l  d e t e r m i n a t i o n  p e r f o r m e d  i d e n ­
t i f i c a t i o n  o f  E . c o i i ,  P r o t e u s  s p e c i e s ,  S a lmo -  
n e l l a e ,  c o a g u l a s e  p o s i t i v e  S t a p h y l o c o c c u s  and 
s u l p h i t e  r e d u c i n g  C l o s t r i d i a  u nd e r  Y u g o s l a v  
r e g u l a t i o n s  and i d e n t i f i c a t i o n  o f  a l l  s u s p e -  
c t i b l e  c o l o n i e s  u n d e r  B e r g e y  ( 1 9 7 5 ) .



E x a m i n a t i o n s ,  a l s o  i n c l u d e  d e t e r m i n a t i o n  o f  
number  o f  l a c t o b a c i l l u s  and m i c r o c o c c u s .

O r g a n o l e p t i c a l  e x a m i n a t i o n  was p e r f o r m e d  wi th  
e x p e r t s ,  u s i n g  me thod o f  d e s c r i p t i o n  o f  c o lo u r  
ap p ea ran ce  and b i n d i n g  o f  s t u f f i n g  , con s i s t e n c y  , 
s m e l l  and f l a v o u r .

W e i g h t  l o s s  d u r i n g  a g i n g  
t h e  dr f f  e r e n c e s  o f  w e i g h t  
e v e r y  f a s e  o f  p r o d u c t i o n  
i n pe r c e n  t e s .

was d e t e r m i n e d  on 
b e f o r e  and a f t e r  
and a r e  c a l c u l a t e d

RE SU LT S  AND D I S C U S S IO N

A v e r a g e  p h y s i c o - c h e m i c a l  v a l u e s  o f  e x a m in ed  
s a m p l e s  o f  d r y  s a u s a g e s ,  d u r i n g  p r o d u c t i o n ,  
a r e  r e p r e s e n t e d  i n  t a b l e  1.  T h e r e  i s  o b v i o u s  
t h a t  c o n t e n t  o f  w a t e r  and p r o t e i n s  i s  h i g h e r  
and c o n t e n t  o f  f a t  l o w e r  i n  s t u f f i n g  o f  d r y  
s a u s a g e s  made f r om b r e a s t  mea t  c o m p a r i n g  them 
w i t h  s a u s a g e s  made f r om b r o i l e r s  t h i g h  meat  
n o t  d e p e n d i n g  on f a t  t i s s u e  t h a t  i s  u s e d .
Th o se  r e s u l t s  w e r e  e x p e c t e d ,  b e c a u s e  o f  d i f ­
f e r e n t  c h e m i c a l  c o m p o s i t i o n  o f  u sed  m e a t .  On 
t h e  o t h e r  han d ,  c o n t e n t  o f  w a t e r  d e c r e a s e s  
and f a t  and p r o t e i n s  i n c r e a s e s  d u r i n g  a g i n g  
t i m e ,  w h a t  i s  i n  c o m p l i a n c e  w i t h  e x a m i n a t i o n s  
o f  K e l l e r  and A c t o n  ( 19 7^ )  . S a u s a g e s  made 
f r om b r e a s t  mea t  had h i g h e r  amount  o f  p r o t e i n s  
and l e s s  w a t e r  c o m p a r i n g  t o  s a u s a g e s  made from 
t h i g h  m e a t .  D i f f e r e n c e s  i n c h e m i c a l  c o m p o s i ­
t i o n  o f  f i n a l  p r o d u c t  c o u l d  be e x p l a i n e d  a l s o  
l i k e  w e i g h t  l o s s  d u r i n g  a g i n g .

From r e p o r t e d  r e s u l t s  o f  c h e m i c a l  a n a l y s i s  i t  
c o u l d  be a l s o  c o n c l u d e d  t h a t  p r o l o n g i n g  the  
t i m e  o f  a g i n g  o f  s a u s a g e s  t h e  p r o p o r t i o n  o f

iho*:R e s u l t s  o f  m i c r o b i o l o g i c a l  e x a m i n a t i o n  s 
t h a t  t h e r e  was n o t  found p a t h o g e n i c  b a c t e r 
i n  b o th  o f  a n a l y s e d  s a u s a g e s  ( S a 1 mone 1 1 a >  ̂f\' 
t e u s  s p e c i e s ,  E . co  1 i , Su lph i te  r e d u c  i ng C l ° 6, 
d i a e  and c o a g u l a s e  p o s i t i v e  S t a p h y l o c o c c u s '

st"'
led

. (Pse

D o m in a n t  m i c r o f l o r a ,  o f  raw m a t e r i a l  and 
f i n g  f o r  d r y  s a u s a g e s  and s a u s a g e s  exami  
a f t e r  sm ok i ng  was r e p r e s e n t e d  by M i c r o c o c i  
B a c i l l u s  and Gram n e g a t i v e  m i c r o o r g a n i s m  
udomonas ,  A c h r o m o b a c t e r  ) . A t  t h e  same 1 1 j 
l a c t o b a c i l l i  were d e t e r m i n e d  o n l y  by t e c h n ' 5 
o f  e n r i c h i n g .  T ro u g h  t h e  a g i n g  t im e  on th* 
3 rd  day  a l r e a d y  t h e  number  o f  L a c t o b a c  i 1 1 uS, 
was i n c r e a s e d ,  bu t  o t h e r  k i n d s  o f  m i c r o o r ? 3 
n i sms e x c e p t  m i c r o c o c c i  w e r e  no t  i s o l a t e d -  
Number o f  m i c r o c o c c i  i n s a u s a g e s  made from 
b r e a s t  mea t  was g r a d u a l l y  d e c r e a s i n g  and 
s a u s a g e s  made f r om t h i g h  meat  i t  s l i g h t l y  s 
c r e a s e d  ( g r a p h i c  1 ) .  In  n e x t  p e r i o d  o f  5 “ a,< 
o f  a g i n g ,  number  o f  l a c t o b a c i l l i  was i n c r e ^ j  
ing^ and i n  s a u s a g e s  made f r om b r e s t  meat

g . On t h e  n i nt 
m i c ro f  1 o ra  i n  ̂

s a u s a g e s  made f r om b r e a s t  mea t  showed , a C 1o 
b a c i l l i  and m i c r o c o c c i  w e r e  d e c r e a s i n g  t0 ^
In s a u s a g e s  made f r o m  t h i g h  meat  n u m b e ^ 0 

................ -|8 ■ * " "

10°, in t h j_g h meat 10' per 
day of examination dominant

1 1 i was 100 and 
d a y  o f  e x a m i n a t i o n  
b o th  k i n d s  o f  s a u s a g e s

micrococci 10 
d o m i n a n t  m i c r ° ,  

were La oto
fr«'

1 a c  t o b a c  
t h e  l a s t  
f l o r a  o f  
b a c i l l i .

R e s u l t s  o f  e x a m i n a t i o n  o f  d r y  s a u s a g e s ,  .. 
t h e  o t h e r  a u t h o r s ,  a l s o  show t h a t  l a c t o b a  
11 i a r e  t h e  d o m i n a n t  m i c r o f l o r a  i n  t h e  13 
week o f  f e r m e n t a t i o n ,  M o l l e y  R . A . ( 1 9 8 6 ) >
E . ( 1 9 6 6 ) , Hofmann H. and S c h a r n e n  ( 198 0 )•

ag«s
W e i g h t  l o s s  o f  e x a m in ed  d r y  p o u l t r y  saus

Table I. Indicators of physico-chemical charges in dry poultry sausages

Mark Time of Prote- Water/ Fat/ Mark Time of Prote- Water/ Fat f t «
of examina- Water Fat ins prote- pro- pH of examina- Water Fat ins prote- tein5
pro­
duct

ti on % % % i ns teins pro- tion 
duct

% % * ins

I n i t i a l mix 52.60 24.17 18.80 2.97 1.28 5.72 0.97 I n i t i a l  mix 54,24 21.08 18,98 2,85
A 2 day 49.93 27.08 18.86 2.64 1.93 5.57 0.94 2 day 54.50 21.80 I 9 .O5 2.86

5 day 34.50 39.00 20.68 1.66 1.88 5.47 0.91 c 5. day 31.82 45.65 16.46 1.93 2 .:
14 day 20.26 49.74 22.23 0.91 2.23 5.45 O.87 14.day 21.72 52.33 20.51 1.05 2.Í

I n i t i a l mix 50.65 30.08 15.36. 3,29 1.95 6.08 0,95 I n i t i a l  mix 48.29 30.14 17.19 2.80 1.;
B 2 day 47.53 32.31 15.94 2.98 2.06 5.68 0,92 2 day 48.40 30.20 17-25 2.80 1.;

5 day 34.19 43.10 18.69 1.82 2.30 5.57 0.90 5 day 31.58 42.64 18.98 1.66 2 .:
14 day 23.97 52.85 21.87 1 .09 2.41 5.36 0.89 14 day 25.38 50.47 19.23 1.31 2.É

A - Sausages from b reas t meat and pork fa t C - Sausages from b reas t meat and p o u ltry fa t
B - Sausages from th igh  meat and pork fa t D - Sausages from th igh  meat and p o u ltry fa t

w a t e r  and p r o t e i n s ,  i s  d e c r e a s i n g ,  and t h e  
p r o p o r t i o n  f a t :  p r o t e i n  i s  i n c r e a s i n g .  Propor-i • 

t io n /w a te r: p ro te in s  is  h ig e r in the sausages made of  
t h i g h  m e a t ,  t h a t  i s  i n c o m p l i a n c e  w i t h  re s u lts  
o f  F r o n i n g  and Normann ( 1 9 6 6 ) ,  and t h a t  a l s o  
means t h a t  b r e a s t  meat  h a v e  b e t t e r  w a t e r  h o l ­
d i n g  c a p a c i t y  t h a n  t h e  t h i g h  m e a t .

pH v a l u e s  and a v a l u e s  w e r e  a n a l y s e d  o n l y  
i n  s a u s a g e s  th a 'i  had p o rk  f a t  t i s s u e .

In the beginning of aging of sausages made 
from thight meat it was noticed that the pH 
falls faster. Reached values for pH and a 
could be acceptable for this kind of products.

Graph. 1 -Growth J
l a c t o b a c i H '  afl
m icrococci in id
p o u ltry  saus39
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t r o u g h  t h e  t im e  o f  a g i n g  ( t a b l e  2 ) ,  show t h a t  
a v e r a g e  l o s s  d u r i n g  r i p i n g  and smok ing  u n t i l  
the 5 th  j a y  0 f  a g i n g  i s  n e a r l y  t he  same 
( 20.20  and 2 0 . 03%) f o r  t h e  b o th  k i n d e s  o f  s a ­
u sa ges  w h e re  p o r k  f a t  was  u s e d .

f a b l e  2.  Weight loss (%) in p roduction  o f dry 
" . ’ sausages from p o u ltry  meat

Mark*
of
Pro­
duct

T ime o f exam i n a t i on

A f t e r
r i p i ng

A f t e r
smoking

A f t e r
5

days

A f t e r
9

days

A f t e r
14

days

A 2.33 A. 95 20.20 28.31 35.43
B 2.85 5.93 20.03 27.92 32.01
C 4.01 6.70 19.64 24.26 36.76
D 4.23 6.41 16.91 23-91 32.94

it

As same as in t ab l e  1.
O p o s i t e  t o  t h a t ,  w e i g h t  l o s s  f o r  s a u s a g e s , i n  
Wh1 ch p r o d u c t i o n  p o u l t r y  f a t  was u s e d ,  w e re  
' e s s  e s p e c i a l l y  f o r  t h e  s a u s a g e s  w i t h  
t h i g h  m e a t .  B e t w e e n  t h e  5 t h  and t h e  9*  day  
° f  a g i n g  w e i g h t  l o s s  o f  a l l  p r o d u c t s  had a 
sma 1 1 i n c r e a s e .  The l a s t  v a l u e s  o f  w e i g h t  
l o s s  o f  s a u s a g e s  f r om b r e a s t  m e a t ,  r e g a r d l e s s  
to t h e  k i n d  o f  f a t  t h a t  was  u s e d ,  was n e a r l y  
t he  same ( 3 4 . 4 3 % ,  r e s p e c t i v e l y  36-76% )  • The 
Same r e s u l t s  w e r e  o b t a i n e d  when the  s a u s a g e s  
f rom t h i g h  meat  a r e  i n q u e s t i o n  ( 3 2 . 01% and 
3 2 . 7 4 % ) .  H o w e v e r ,  t h e  v a l u e s  t h a t  w e r e  o b t a i ­
ned a t  t h e  end o f  t h e  p r o d u c t i o n  w e r e  a b o u t  
4% l e s s  ( f o r  t h e  s a u s a g e s  made o f  t h i g h  meat) 
oompared  t o  t h e  s a u s a g e s  made o f  b r e a s t  m e a t ,  
d i f f e r e n c e s  t h a t  a r e  f o un d  i n  w e i g h t  l o s s  
t h r o u g h  t h e  p r o d u c t i o n  o f  d r y  p o u l t r y  s a u s a -  
9e s ,  u n d e r  o u r  o p i n i o n , c o u 1d bee e x p l a i n e d  
by d i f f e r e n t  l o s s e s  o f  w a t e r  and f a t  f r om 
s a u s a g e  s t u f f i n g ,  d e p e n d i n g  on w i c h  k i n d  
° f  mea t  and f a t  was  u s e d .  R e s u l t s  o f  o u r  
ar|a l y s i s  a b o u t  d r i p  l o s s e s  o f  d r y  s a u s a g e s  
ape i n c o m p l i a n c e  w i t h  r e s u l t s  o f  B a r a n  e t  
a ' - ( 1 9 7 3 ) .

R e s u l t s  o f  s e n s o r i a l  e v a l u a t i o n  showed t h a t  
t he  p r o d u c t s  i n  q u e s t i o n  h a v e  d i f f e r e n t  o r -  
9 a n o 1e p t i c a 11 c h a r a c t e r i s t i c s .  A p p l i c a t i o n  
° f  d i f f e r e n t  k i n d  o f  p o u l t r y  mea t  and d i f f e -  
r e n t  k i n d  o f  f a t  i n  p r o d u c t i o n  o f  s a u s a g e s ,  
W i t h  a 11 o t h e r  f a c t o r s  t h a t  I n f l u e n c e  a g i n g ,  
n'ad e  th e  d i f f e r e n t  v a r i a t i o n s  i n  t h e i r  cha-  
r a c t e r i s t i c s . The c o l o u r  o f  s u r f a c e ,  and 
C r o ss  s e c t i o n  o f  s a u s a g e s  made f r o m b r e a s t  
h e a t ,  r e g a r d l e s s  t o w h i c h  k i n d  o f  f a t  was 
us e d ,  was p i n k  and f r o m t h i g h  mea t  was  d a r k  
r ed and more r e s e m b l e d  on t h e  c o l o u r  o f  d r y  
S a u s a g e s  made o f  por-k o r  b e e f . '

C o h e r e n c e  o f  s t u f f i n g ,  t h a t  i s  o f  p i e c e s  o f  
h e a t  and f a t ,  was  j u d g e d  h i g h e r  in s a u s a g e s  
Made f r om b r e a s t  mea t  and p o r k  f a t  com pa red  
to s a u s a g e s  made o f  t h i g h  mea t  and p o u l t r y  
f a t .  T h i s  a l s o  had i n f l u e n c e  o f  s t u f f i n g  c o n ­
s i s t e n c e ,  so t h a t  t h e  s a u s a g e s  made f r om 
b r e a s t  mea t  w e r e  f i r m e r ( c o m p a c t ) t ha n  s a u s a ­
ges made f r om t h i g h  meat  ( s e m i - f i r m ) .  Na me l y ,  
r e v i e w e r s  had t h e  o p i n i o n  t h a t  t h e  s a u s a g e  
Made f r om t h i g h  mea t  was  n o t  » g e d ^ d n o u g h , and 
t h a t  d r y i n g  s h o u l d  be c o n t i n u e d  f o r  c o u p l e  

d a y s .  T h e r e  i s  p r e sumed  t h a t  b e t t e r  c o h e ­
r e nce  o f  t h e  s t u f f i n g  p i e c e s  c o u l d  be g a i n e d  
by b e t t e r  t e c h n o l o g y  o f  p r o d u c t i o n  and by

using p o u ltry  f a t .  Wi th regard to smell there  were no 
s i g n i f i c a n t  d i f f e r e n c e s .  A l l  p r o d u c t s  had cha­
r a c t e r i s t i c  s m e l l  o f  aged and smoked p r o d u c t s ,  
s l i g h t l y  more e x p r e s s e d  i n  s a u s a g e s  made o f  
t h i g h  m e a t .  The most  s i g n i f i c a n t  d i f e r e n c e s  
w e re  n o t i c e d  r e g a r d i n g  t h e  f l a v o u r .  The s a u ­
s a g e s  made f r om b r e a s t  meat  and p o u l t r y  f a t ,  
o r  p o rk  f a t  had a s p e c i f i c ,  v e r y  p l e a s a n t  f l a ­
vo u r  t h a t  i s  n o t  c h a r a c t e r i c  f o r  t h i s  k i n d  o f  
p r o d u c t s .  R e g a r d i n g  t h i s  c h a r a c t e r i s t i c  t he  
p r o d u c t  c o u l d  be pu t  i n  t h e  g r o u p  o f  p r o d u c t s  
w i t h  new f l a v o u r .  C o n t r a r y  t o  t h a t ,  s a u s a g e s  
made f r om t h i g h  mea t  had a t y p i c a l  f l a v o u r  
, i'n d r y  s a u s a g e s ,  w i t h  a b i t  more s o u r i s h  f l a ­
v o u r .  1 t  i s  c e r t a i n  tha t fu tu re  researches should 
g i v e  more a n s w e r s  r e g a r d i n g  o r g a n o 1e p t i c a 11 
c h a r a c t e r i s t i c s  o f  t h e  p r o d u c t  and f i r s t  o f  
a l l  f o r  t h e  f l a v o u r  o f  p r o d u c t .

CONCLUSI  ON

On t h e  b a s i s  o f  p e r f o r m e d  a n a l y s i s  and o b t a i ­
ned r e s u l t s  i t  c o u l d  be c o n c l u d e d  t h a t  t h e r e  
a r e  p o s s i b i 1 i t i e s  f o r  p r o d u c t i o n  o f  d r y  s a u s a ­
ges  w i t h  s p e c i a l  c h a r a c t e r i s t i c s ,  by u s i n g  
p o u l t r y  m e a t ,  p o u l t r y  f a t  and pork f a t  a p p l y ­
i ng  c o r r e s p o n d i n g  t e c h n o l o g y .  A l s o  t h e  p r o ­
d u c t s  a r e  i n  c o m p l i a n c e  w i t h  t h e  p r e - e s t a b l i ­
shed r e g u l a t i o n s .
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